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1.  INTRODUCTION 

The audit took place in Brazil from Jul) 7 through July 27. 2005. 

An opening meeting n a s  held on Jul! 7. 2005. in Sao Paulo \\ith the Central Competent 
Authority (CCA). nhich is the Department of Aninlal Product Inspection (Departamento 
de Inspe~Bo de Produtos de Origem) (DIPOA). At this meeting, the Food Safetjr and 
Inspection Ser.i.ice (FSIS) audit team confirmed the objectik~e and scope of the audit, the 
audit itineraries, and requested additional information needed to con~plete the audit of 
Brazil's meat inspection system. 

The audit teain \vas accompanied during the entire audit by representatives from DIPOA 
and/or representati\res from the Animal Product Inspection Service (Serviqo de Inspep20 
de Produtos de Origem Animal) (SIPA). 

2.  OBJECTIVE OF THE AUDIT 

This audit was the second follow-up audit to the enforceinent audit that was conducted in . .
l I I K  - 1- ~: - ~ L- &I- - - . . A .  ...--~ ~ ~ 2005.~ TI-/- u v j c L u v e  01~LIK auuiti \ v a ~to deteriliine if Brazil hadi 

implemented corrective actions with regard to government oversight, in the eight 
establishments selected for audit, in the five microbiological laboratories selected for 
audit, and in the six residue laboratories selected for audit. 

In pursuit of the objective, the following sites mere visited: the headquarters(temporari1y 
moved to Sao Paulo) of DIPOA. four SIPA offices located in four Federal Agriculture 
Offices at the State Level (Mato Grosso. Mato Grosso do Sul, Goias, and Sao Paulo). six 
residue testing laboratories (three government and three private labs), five 
inicrobiological testing laboratories (one government and four private labs). two meat 
processing establishments, and six slaughter and processing establishments. Five (42 1. 
504, 2979, 3 181, 4507) out of eight establishments selected mere not audited during the 
MarcWApril enforcement audit. 

I Competent Authority Visits 1 1 Comments 1 
/ Competent Authority Visit Headquarters I 1 Brasilia I 

I 1

1 SIPA 1 4 1 Federal Agric Offices at I 
I I I I State level I 

Residue Laboratories 6 

/ Microbiology Laboratories l 5  I 
Meat Processing Establishn~ents 1 2  1 
Meat Slaughter and Processing Establishments 6 



3 .  PROTOCOL 

This on-site audit \\as conducted in four parts. One part invol\ ed \ isits nit11 CCA and 
SIPA officials to assess the implementation of strategic plans that were developed and 
presented during the June 2005 audit. The second part involved an audit of a selection of 
records at the CCA and four S P A  offices. The third part invol\ ed on-site visits to eight 
establishn~ents selected by the CCA: six slaughter and processing establishments. and 
t u o  processing establishments. The fourth part involved visits to five microbiology 
laboratories (one government and four private labs) and six residue laboratories (three 
government and three pri~rate labs) selected by the CCA. These laboratories provide 
laborator) support for the eight establishments selected by the CCA. 

Program effectiveness determinations of Brazil's inspection system focused on five areas 
of risk: (1)  sanitation controls, including the implementation and operation of Sanitation 
Standard Operating Procedures (SSOP) and Sanitation Performance Standards (SPS), (2) 
animal disease conrrols, including the requireriieiiis for Bo~ i i i e  SpoiIgif~Eii 
Encephalopathy, (3) slaughter/processing controls, including the implementation and 
operation of Hazard Analysis and Critical Control Point (HACCP) systems a testing 
program for generic E. coli and a testing of Ready to Eat Products. (4) residue controls. 
and ( 5 )  enforcement controls. including a testing program for Sulmonella in raw products, 
daily inspection. monthly reviews, and inspection system controls. 

The audit team assessed the CCA's implementation of strategic plans that were 
developed and presented during the June 2005 audit by evaluating these five risk areas. 
In addition. the audit team focused on whether CCA had the ability to implement FSIS 
laboratory methodologies and procedures. had effective oversight of laboratories, and had 
corrected deficiencies identified during the MarcldApril audit. 

During all on-site establishment visits, the audir team evaluated the nature. extent and 
degree to which findings impacted on food safety and public health. The audit team also 
assessed how inspection services are carried out by the government of Brazil and 
determined if establishment and inspection system controls were in place to ensure that 
the meat products exported to the United States are safe, unadulterated and properly 
labeled. 

At the opening meeting, the team leader explained to the CCA officials that Brazil's meat 
inspection system would be audited against tmo standards: (1) FSIS regulatory 
requirements and (2) any equivalence determinations made for Brazil. FSIS requirements 
include. among other things, daill inbpeciion in all certified establishments, supervisory 
monthly reviebvs of certified establishments, humane handling and slaughter of animals, 
ante-n~ortem inspection of animals and post-mortem inspection of carcasses and parts. the 
handling and disposal of inedible and condemned materials, sanitation of facilities and 
equipment. residue testing. species \.erification. and requirements for HACCP. SSOP. 



and testing for generic E. coli, Scrlnwnello. and government o\~ersightJenforcen~ent 
actiLrities. 

E q u i ~  alence determinations are those that ha\ e been ~nade  b>. FSIS for Brazil under 
provisions of the SanitaryIPh~ tosanitarl Agreement. Brazil has adopted the FSIS 
regulatory requirement for Scrlmonellrr testing for rau products \zit11 the exception of the 
follou ing equivalent measures: 

1 .  Establishment employees collect samples. 
2. Private laboratories analyze samples. 
3. An establishnlent is suspended the first time it fails to meet a Scdnwnellu 

performance standard. 

4. LEGAL BASIS FOR THE AUDIT 

The audit was undertaken under the specific provisions of United States laws and 
regulations. in particular: 

The Federal Meat Inspection Act (21 U.S.C. 601 et seq.). 

The Federal Meat Inspection Regulations (9 CFR Parts 301 to end). which include 
the U.S. import requirements listed in 9 CFR 327 and the Pathogen 
Reductio~l/HACCP regulations. 

5. SUMMARY OF PREVIOUS AUDITS 

Final audit reports are available on FSIS' website at the following address: 
http:/~~v.fsis.usda.gov/Regulations - & - Policies/Foreign-Audit - Reports/index.asp 

During the MarchIApril 2005 enforcement audit, significant, serious deficiencies were 
found in all aspects of government oversight, payment of inspectors, conflict of interest 
issues, laboratory operations, and establishment operations. As a result. Brazil 
voluntarily suspended all its establishments certified for export to the United States in 
April 2005. 

FSIS conducted a follow-up audit of Brazil's meat inspection sjstem in June 2005. Brazil 
has developed new inspection policies and procedures in its strategic plans by adopting 
FSIS Directive 5000.1, rev 1 .  However, it u a s  found that Brazil has not implemented the 
new inspection procedures. FSIS was unable to measure the implementation of these 
procedures during the June 2005 audit. In the t ~ ~ o  microbiology laboratories audited, 
Brazil did not provide appropriate oversight to ensure that FSIS methods were being used 
to analyze U.S. samples for Listeria monocytogene5 and Scrlnzonella. Methods for 
detecting and confirming Listel-iu 1nonocj.togeneJ and Sulmonella are not currentlj 
approved. No deficiencies mere observed in the six establishments audited. All six 
establishments had implemented corrective actions to address the deficiencies identified 
in the MarcldApril 2005 audit. 



6. MAIN FINDINGS 

DIPOA is under the umbrella of the Ministrq of Agriculture. Livestock and Suppl) 
(hhis ter io  da Agricultura. Pecuaria e Abastecimento (MAPA)). The Director, DIPOA 
reports to the office of the Agriculture and Lirestock Defense Secretariat (Secretaria de 
Defesa Agropecuaria (SDA)) uhich is equivalent to USDA's Under Secretary for Food 
Safety. DIPOA. Brazil's CCA, is responsible for providing government oversight of 
Brazil's meat inspection program. The International Export and Import Programs 
Coordnation Division is one of the offices in DIPOA and it has broad responsibility: 
develop and manage export and import programs and policies inluding auditing 
procedures and certification of new establishn~ents; manage the regulation and rule 
making process; develop and manage field implementation strategies for FSIS food 
safety requirements; and coordinate field inspection activities nationwide. 

Each state in Brazil has a Delegate for the Federal Agriculture Office at the State Le~rel 
(Delegacia Federal de Agricultura do Estado (DFA)). Federal Delegates, also referred to 
as Federal Superintendents, are polical appointees of the Minister of Agriculture. 

6.1.1 CCA Control Systems 

The CCL4 has re\.ised its organizational structure to provide direct oversight of the 
laboratories and to ensure appropriate methodology is being used. The CCA has 
established a new position that reports to the CCA, the Special Assistant for Programs of 
Residues and Microbiology for Exported Meat Products. It appears that the CCA will be 
able to provide direct oversight of the laboratories if this office exercises the authority 
and performs the duties and functions as planned. 

6.1.2 Ultimate Control and Supervision 

DIPOA has ultimate control and supervision o\.er its inspection program. 

6.1.3 Assignment of Competent, Qualified Inspectors 

As a result of the MarchIApril enforcement audit findings. Brazil received about 
$500,000 to improve its training programs. However, the CCA does not appear to have 
an effective training strategy to implement new inspection programs and FSIS laboratory 
methodologies and procedures. Although Brazil conducted emergency training in new 
inspection programs for four Federal state offices (including inspectors in eight 
establishments). the training was not effective. I11 the Federal state offices. officials did 
not demonstrate that a clear understanding and practical application of FSIS directive 
5000.1. 

6.1.4 Authority and Responsibility to Enforce the Laws 

The sanitation, slaughter and processing inspection procedures and standards, and legal 
authority to enforce these requirements. are outlined and specified in a Brazil inspection 



lan referred to as RIISPOA in section 1.283. article 876. The CCA has the authority and 
responsibility to enforce the inspection lans. and it has delveloped new inspection policies 
and procedures by adopting FSIS inspection procedures to ensure effecti~re enforcement 
of U.S. requirements in the eight establishments selected for review. Although elements 
of adopted FSIS inspection policies and procedures (FSIS Directi~ e 5000.1. revision 1 ) 
Mere implemented. it is too earl) to generate enough documentation. such as inspection 
schedules. inspection verification records. and noncompliance records to measure the 
effectiveness of implementation. 

6.1.5 Adequate Administrative and Technical Support 

The CCA has established a new position that reports to the CCA. the Special Assistant 
for Programs of Residues and Microbiology for Exported Meat Products. It appears that 
the new Special Assistant Programs of Residues and Microbiology for Exported Meat 
Products ~vill  be able to provide direct oversight of the laboratories if the office exercises 
the authority and performs the duties and functions as planned. The CCA plans to 
implement the following FSIS analytical methods: 

FSIS MGL 4.03 (Scdmonella) for both carcass samples and ready to eat samples. 
FSiS MLG 8.03 (i isteria monocjltogenes) for ready to eat sampies. 
AOAC 966.24 and AOAC 998.08 (generic E. coli) for carcass samples. 

Although the CCA plans to inlplenlent FSIS laboratory methods and procedures. it has 
not implemented training for laboratory personnel. The laboratory personnel do not have 
a clear understanding of these methods and procedures. However, the CCA has signed a 
training contract with laboratory consultants to proapide training in application and 
validation of FSIS laboratory methods and procedures. 

6.2 Headquarters Audit 

The audit team assessed the CCA's implementation of strategic plans that were 
developed and presented during the June 2005 audit. In pursuit of this, FSIS interviewed 
key ofticials specifically to verify whether the CCA has implemented a strategy: (1)  to 
ensure an effective organizational structure and staffing that will result in uniform 
implementation of U.S. requirements, ( 2 )  that mill result in effective control and 
supervision oLTer official activities of all government employees. certified establishments. 
and laboratories testing product destined for U.S., ( 3 )  to ensure the assignment of 
con~petent. qualified inspectors that are paid by the government and receive no benefits 
from the establishments. ( 4 )  to enforce U.S. requirements, ( 5 )  to ensure adequate 
administrative and technical support to operate the inspection system. Various 
supporting records and documents related to inspection programs and policies were 
examined and verified to confirm CCA officials' responses. 

6.3. Audit of SIPA and Local Inspection Sites 

S P A  offices are responsible for direct implementation of U.S. requirements and 
inspection oversight actilrities orrer establishnlents certified for U.S. export. The audit 



team conducted reviens of four SIPA offices to assess the effectiveness of deli\ erq of 
newly de\ eloped inspection policies and programs and inlplenlentation strategies. In 
pursuit of this, FSIS in\ erviemed k e ~ .  officials in four SIPA offices that are responsible 
for managing the deli\ erq of inspection in eight establishn~ents selected for audit. These 
\I ere: 

SIPA Office in Cuiaba. Mato Grosso State 
SIPA Office in Cainpo Grande. Mato Grosso do Sul State 
SIPA Office in Goiana, Goias State 
SIPA Office in Sao Paulo. Sao Paulo State 

Available supporting records and docun~ents related to field inspection oversight 
acti~rities were examined bjr the auditors. Home\ er. it was found that more time \\as 
needed for the Brazilian inspection sq stem to generate sufficient records and 
documentation to verify effective implementation. 

In addition, FSIS intervie~zed inspection officials assigned to one of these eight 
establishments selected for audit to determine whether ( I )  the CCA has trained inspection 
officials on how to implement the new inspection policies and programs, (2) inspection 
officials have a clear understandmg of the new inspection policies and programs, and (3) 
inspection officials are competent and have necessary skills to properly execute the new 
inspection policies and programs. Although the CCA provided and conducted emergency 
training in new inspcction programs, the training was not effective. The inspection 
officials did not demonstrate (1) a clear understanding and practical application of FSIS 
directive 5000.1. rev 1 (2) con~petency and skills to properly execute the new inspection 
programs. 

7. ESTABLISHMENT AUDITS 

Although it was agreed that the CCA uould select establishments for audit that had 
implenlented appropriate corrective actions to meet FSIS requirements, of the eight 
establishments audited. one received a Notice of Intent to Delist (NOID) for significant 
deficiencies in Sanitation Performance Standard requirements. No deficiencies that 
would affect food safety were observed in the remaining seven establishments. 

8. RESIDUE AND MICROBIOLOGY LABORATORY AUDITS 

During laboratory audits. emphasis was placed on the application of procedures and 
standards that are equivalent to United States requirements. 

8.1 RESIDUE LABORATORY AUDIT 

Residue laboratory audits focus on sampie handling, sampling frequency, tiinel> analysis 
data reporting, analytical methodologies, tissue matrices, equipment operation and 
printouts. detection levels, recovery frequency. percent reco~reries, intra-laboratory check 
samples. and quality assurance programs. including standards books and corrective 
actions. 



It  as agreed that the CCA nould select residue laboratories for audit that had 
implemented appropriate correcti~ e actions to meet FSIS requirements. The CCA 
selected the folloming six residue laboratories: 

- Lanagro (go\ ernrnent lab) in Campinas 
- Galeno LTD (private lab) in Campinas 
- Microbioltico (pril~ate lab) in Campinas 
- Lanagro (government lab) in Recife 
- LADETEC (pri\.ate lab) in Rio de Janeiro 
- Lanagro (government lab) in Porto Alegre 

No significant deficiencies were noted. 

8.2 MICROBIOLOGY LABORATORY AUDIT 

Microbiology laboratory audits focus on analyst qualifications, sample receipt, timely 
analysis, analytical methodologies. analytical controls. recording and reporting of results. 
and check samples. If private laboratories are used to test U.S. samples, then FSIS 
e\ dl~~dieb coriipliarice ~ i t l i  the criteria esiablished for the use of prikate laboratories undcr 
the FSIS PRIHACCP requirements. 

It u7as agreed that the CCA would select n~icrobiology laboratories for audit that had 
implemented appropriate corrective actions to meet FSIS requirements. The CCA 
selected the following five microbiology laboratories: 

- SFDK (private lab) in Sao Paulo 
- CERELAB (private lab) in Sao Paulo 
- LAC1 (private lab) in Lins 
- LARA (government lab) in Pedro Leopoldo 
- Famato (private lab) in Cuiaba 

Three oS the five microbiology laboratories did not meet good laboratory practice 
requirements. The deficiencies are noted below: 

SFDK, a private microbiology laboratory in Sao Paulo. 
One deficiency was observed: 

- Media preparation records did not include pH measurements for each 
batch. 

CERELAB. a private microbiology laborator) in Sao Paulo. 
Four deficiencies were observed: 

- Media preparation records did not documcn: autoclave time and 
temperature measurements for each batch. 

- Routine media preparation practices did not comply with autoclake time 
and temperature instructions for Salmonellci testing media. 

- Error correction for n orking thermometers was neither considered nor 
documented for dail! measurements. 



- The norking thennometer on the \\ater bath incubation unit intended for 
fiit~ire use uith the FSIS MLG4.03 S~lnmnel lu  method Lvas not 
sufficientlq accurate for that purpose. 

FAMATO, a pri\ ate microbiology laboratorj in Cuiaba. 
0 Four deficiencies nere  observed: 

- Autoclave time and temperature measurements Mere not clearlj. traceable 
to other preparation records for each batch. 

- Documentation of working thermometer temperature measurements n a s  
not consistent and complete. 

- Error correction for Lvorking thermometers was neither considered nor 
documented for dailq measurements. 

- The reference thermometer used for calibration of working thermonleters 
was not fit for the intended purpose. 

LACI, a private microbiology laboratory in Lins. 
0 No deficiencies were observed. 

Lanagro. a government nlicrobiology laboratory in Pedro Leopoldo. 
@ ?.- ~ I - i - :  : - 1  
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9. SANITATION CONTROLS 

As stated earlier, the FSIS focused on five areas of risk to assess Brazil's meat inspection 
system. The first of these risk areas that the audit team reviewed was Sanitation 
Controls. 

9.1 Sanitation Standard Operating Procedures 

All eight establishments selected for audit were evaluated to determine if the basic FSIS 
regulatory requirements for SSOP were met, according to the criteria employed in the 
United States' domestic inspection program. 

In two establishments. SSOP on-going requirements were not effectively implemented: 
Product residues from previous days' operations and grease Lvere observed on 
food contact surfaces of hanging beef hooks in the shippinglreceiving area. 
Establishment's corrective action record(s) did not include preventive 
measures to p r e ~ ~ e n t  recurrence of direct product contamination or adulteration 
including appropriate reevaluation and modification of SSOP. 

9.2 Sanitation Performance Standards 

All eight esrablisimenrs selected for audit \yere evaiuated to determine if the FSIS 
regulatory requirements for SPS were met according to the criteria employed in the 
United States' domestic inspection program. 

Four establishments did not meet SPS requirements. 



One establisl~ment recei~red a NOID for deficiencies in SPS requirements. 
Facilities \\ere not properlq maintained to preLrent conditions that could lead 
to insanitary conditions. adulteration of products. and to preclude entrance of 
flies and \.errnil1 such as mice. 
Dust and debris \$ere obser\.ed on electrical cables o\ er exposed beef 
carcasses in the slaughter room. 
Holes, cracks. gaps. flaking paint. rust. and deteriorated and unprotected 
insulation mere observed in different locations where e-iposed products nere 
handled. 
Beaded condensate from 01 erhead structures was obser~ed  in slaughter and 
carcass chilling rooms \\here exposed products mere handled. 
Dripping uater from o\rerhead structures was observed in product shipping 
area and beef boning rooms where exposed products were handled. 

10. ANIMAL DISEASE CONTROLS 

The second of the five risk areas that the FSIS audit team revie~ved was Animal Disease 
Controls. These controls include ensuring adequate animal identification. control over 
condemned and restricted product. implementation of the requirements for Bovine 
Spongifornl Encephalopathy. and procedures for sanitary handling of returned and 
reconditioned product. 

No deficiencies were observed 

1 1 .  SLAUGHTERIPROCESSING CONTROLS 

The third of the five risk areas that the FSIS audit team reviewed was 
Slaughter/Processing Controls. The controls include the following areas: humane 
handling and slaughter of animals. ante-mortem inspection procedures; ante-mortem 
disposition; post-mortem inspection procedures; post-n~orten~ disposition; ingredients 
identification: control of restricted ingredients; formulations; processing schedules; 
equipment and records; and processing controls of cured, dried, and cooked products. 

The controls also include the implenlentation of HACCP systems in all establishments 
and implementation of a generic E. coli testing program in slaughter establishments. and 
a testing of Ready to Eat Products. 

1 1.1 Humane Handling and Slaughter Procedure 

No deficiencies were observed. 

1 1.2 HACCP Implementation. 

All eight establishments selected for audit nere  required to have developed and 
adequatelq implemented a HACCP program. Each of these programs \\as evaluated 
according to the criteria employed in the United States' domestic inspection program. 



In one establishment. HACCP on-going requirements regarding recordkeeping n ere not 
met: 

HACCP records documenting the nionitoring of CCPs did not include the 
recording of time. initials or signature. 

1 1.3 Testing for Generic E. coli 

Brazil has adopted the FSIS regulatory requirements for generic E. coli testing. 

Six of the eight establishments audited lvere required to meet the basic FSIS regulatory 
requirements for generic E. coli testing and Lvere evaluated according to the criteria 
enlployed in the United States' domestic inspection program. 

No deficiencies \\?ere observed. 

1 1.4 Testing of Ready to Eat Products 

Eight establishments selected for audit here producing ready-to-eat products that are 
subjjeci io ihe iesiirig requirerr~erits fur ii.\ier iu trruvw~yiugerie~ a d  Sulrrwriellu 

No deficiencies were observed. 

12. RESIDUE CONTROLS 

The fourth of the five risk areas that the FSIS audit team reviewed was Residue Controls. 
These controls include sample handling and frequency, timely analysis, data reporting. 
tissue matrices for analysis. equipn~ent operation and printouts, minimum detection 
levels, recovery frequency, percent recoveries, and corrective actions. 

No significant deficiencies were observed. 

13. ENFORCEMENT CONTROLS 

The fifth of the five risk areas that the FSIS audit team reviewed was Enforcement 
Controls. These controls include the enforcement of inspection requirements, the testing 
program for Sulnzonelln in raw products. daily inspection, monthly reviews, and 
inspection system controls. 

13.1 Daily Inspection in Establishments 

No deficiencies were obser~red. 

13.2 Testing for Sulnzonellu in Raw Product 



Six establishments were required to meet the basic FSIS regulatory requirements for 
Saln~onella testing. Brazil has adopted the FSIS requirements for Srilrnonellcr testing 
nith the exception of the follouing equivalent measures: 

0 Establishment emploq,ees collect Scrlimnellri samples. 

Samples are analyzed in private laboratories. 

0 Brazil suspends an establishment the first time it fails to meet a Srrlmonellct 
performance standard in raw product. 

No deficiencies Lvere observed. 

1 3.3 Species Verification 

Brazil is exempt from species verification testing and is following all controls to maintain 
the exemption. 

1 3.4 Monthly Reviews 

Deficiencies were observed in the supervisory monthly reports: 
Inspection officials did not follow-up by taking the necessary enforcement 
action when the establishment failed to implement corrective actions as 
scheduled. 
The CCA has not fd ly  implemented its new supervisory monthly review 
procedures. 

13.5 Inspection System Controls 

The CCA was required to demonstrate that all government inspectors assigned to 
establishments certified for U.S. export were being paid by government. Serious 
deficiencies were observed in payment of inspectors and conflict of interest issues during 
the MarcWAprii 2005 enforcement audit. The CCA has corrective actions in place that 
include immediate and permanent solutions to resolve payment of inspector issues. 
Although the CCA still has contracted inspectors (inspectors working for and paid by 
municipal governments), it has implemented immediate corrective actions to resolve 
conflict of interest issues that were identified in the last enforcement audit. The CCA 
issued and sent circulars (policy memos) to all nine SIPAs. The circulars specifically 
address how SIPA chiefs should control. monitor, and manage payment of inspectors to 
eliminate conflict of interest issues. According to the circulars, SIPAs will be held 
responsible and accountable if they do not implement necessary controls to eliminate 
conflict of interest issues. 

The CCA is tentati\rely scheduled to implement permanent solutions in 3-4 nlonths when 
all inspectors \\;ill be paid bjr the Federal go\.ernment of Brazil. The CCA's permanent 
solution in its strategic plan is to emploj. more Federal government inspectors to replace 
all contracted inspectors. 



Controls \\ere in place for the importation of on11 eligible li\ estock from other coimtries. 
i.e.. onlj from eligible third countries and certified establishments \\ithin those countries. 
and the importation of only eligible meat products from other counties for further 
processing. 

14. CLOSING MEETING 

A closing meeting mas held on Julj 27. 2005. in Sao Paulo with the CCA. At this 
meeting. the preliminary findings and conclusions from the audit were presented by the 
lead auditor. 

The CCA understood and accepted the findings. 

AJ Ogundipe 
Lead Auditor 
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Vartea Grande 5 NAME OF AUDITORtS) 6 TYPE GF AUDIT 

-mMato grosso 
I Dr Faizur R. Choudry. DVM X ON-SITE AUDIT DOCUMENT AUDIT 

Place an X I n  t h e  A u d ~ tResults b lock t o  l n d l c a t e  noncornp l~ancewrth r e q u l r e r n e n t s  Use  0 l f  n o t  app l~cab le  
P a r t  A - S a n ~ t a b o nS t a n d a r d  O p e r a t ~ n gProcedures ( S S O P )  P a r t  D - C o n t ~ n u e d  AM t 

B a s l c  Requirements E c o n o m c  S a m p l l n g  Results 

7 Wrt ten SSOF 33 Scheduled Sample 1 
I -

I 
8 Records dscumenting implementation I 34. S ~ e c e sTestina I n 

-
9 Signed and dated SSOP by on-site oroverall authority 

Sanitation S t a n d a r d  O p e r a b n g  P r o c e d u r e s  ( S S O P )  
P a r t  E - O t h e r  R e q u i r e m e n t s

O n g o i n g  R e q u ~ r e m e n t s  

1 36 Export10 lmolementatior of SSOP's includina monitorina of imoementaton 

11 Maintenance and evaluation of the effectrveness of S O P  s I 1 37 import 

12 Corrective action when the SSOPs have faied to prevent direct I -38 Establishment Gro~ndsand Pest Controlproduct contarninatim or aduleration 
I I13 Daily records document item 10 11 and 12 above 

-7-
P a r t  B - H a z a r d  A n a l y s i s  and C r i t i c a l  C o n t  40 Light 
-- A-Point ( H A C C P )  S y s t e m s  - B a s i c  R e q u i r e m e n t s  

d l  Ventilatlnn 1 
14 Developed a d  implemented a written HACCP plan .-I 
15 Contents of the HACCP Ilst the food safety hazards crltlcal control 42 Plumbing and Sewage I 

~ o i n t sc r ~ t ~ c a llimits procedures correctve actions I 

16 Records documenting impbrnentation and monitoring of the 43 Water Supply I 
HACCP pian I 

44 Dressing Roomshavatories I 
17 The HACCP olan IS sianed and dated bv the res~ons lb le  

establishment ~nd iv~d&l  45 Equipment and Utensils 
I 

H a z a r d  A n a l y s l s  and C r ~ t i c a lC o n t r o l  Point 
( H A C C P )  S y s t e m s  - Ongolng R e q u r r e m e n t s  46 Sanitary Operations II 

18  MonItormg of HACCP plan 47 Employee Hygiene 
I _____C-

I9 Ver~hcat~ona i d  validation of HACCP plan 
48 Co lder r red  Product Cortrol I 

2 0  Correct~veaction wr~ttenin HACCP plan I 
21 Reassessed adeauacv of the HACCP ~ l a n  P a r t  F - Inspection Requirements 

22 Records docurnent~ngthe wr~ttenHACCP plan monitor~ngof the I --

49 Government Staffing
crit~caicontrol po~ntsdates and tlmes of speci f~cevent occurrerces 

50 Daily l n s p c t ~ o nCoverage 
1 
I 

24 Labeling- Nel Weights 

25 General Labeling 52 Humane Handling 0 
26 F i r  Prod Standards/Boneless (DefedslAQL/Pak SkinsiMo~sture) 53 Animal ldentificat~on n-

I 

Part D - S a m p l l n g  

G e n e r i c  E. c o l i  T e s t i n g  
54 Ante Mortem hspection 0 

27 Written Procedures 0 55 Post Mortem hspection 0 
Sample Colectlon/Analysis 0 


P a r t  G -Other Regulatory O v e r s g h t  R e q u i r e m e n t s
Records 0 

S a l m o n e l l a  P e r f o r m a n c e  S t a n d a r d s  - B a s i c  R e q u i r e m e n t s  il 5 5  Europea Cornmuii:y Directives 0 

, 0 1 57 Monthy Review I30 Corrective Actions 

31  Reassessment o 1 58 

I32 Wr~t t f f lAssurance 0 59 

F S I S - 5000-6(04/04/2002) 



-- 

-- 
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60 Observation of the Establ~shment 

Ebtabl~shment= SIF 2015 Date 07 0s 3005 Processing Operation 

There uere  no significant findings to report after consideration of the nature. degree dnd extent of all obser~at ions 

61 NAME OF AUDITOR 

Dr Faizur R C h o u d ~ .DVM 



-- 

-- 

-- 

-- 

--  

-- 

-- 

U n t e d  Sta tes  D e p a r t m e n t  o f  A g r ~ c u k u r e  

F o o d  Safe ty  a n d  l n s p e d o n  Serv ice  

Foreign Establishment Audit Checklist 
1 ESTABLISHMENT h k M E  AND LOCATION 2 ACIDIT DATE 3 ESTABLISHMENT NO 4 NAME OF COUNTRY 

, Brazil 
6 TYPE OF AUD T 

Barretos. Sao Paulo Dr. Falzur R. Choudr?. DVM 
-
X ON-SITE A U ~ I T  

-
DOCUMEh7 Al In l r  

P l a c e  an X I n  t h e  A u d ~ tResul ts  b lock t o  ~ n d ~ c a t enoncompliance with r e q u l r e m e n t s  Use 0 ~f not applicable 
AK tPart A -Sanltabon Standard Opwatmg Procedures (SSOP) AM t Part D - Continued 7-

Baslc Requirements Resu11s Economc Sampllng Results 
-

7 Written SSOP 33 Scheduled Sample I 

8 Records cbcumenting ~mplementation 34 Specles Test i ig 

9 Signed and dated SSOP by on site oroverall au'hority 
I 35 Residue 

Sanltatlon Standard Operabng Procedures (SSOP) 
Ongolng Requlrements 

Part E -Other Requirements 

10 Implementation of SSOP s mcludinq monitor~ng of implernentat~on 

11 Maintenance and evaluation of the effecbveness of SSOP s 

12 Correct~veactionwhen the SSOPs have faiea to prevent drect 
~ m d u c t  corrtaminat~m or aduterat~on 

13 Dallyrecords document ltem 10 11 and 12above 

Part B -Hazard Analysis and Critical Control 

-
Point (HACCP) Systems - Basic Requirements -

$ 4  Developed a d  lmpiernenled a wr l t tm HACCP plan 

15 Contents o f  the HACCP list the food safety hazards critical control 

16 Records document~ng impbmentation and monitoring of the 
H A r r P  nlanr -

17 The HACCP plan IS signed and dated 
establishment individual. 

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 Monitoring of HACCP plan I 

19 Ver~fication and validation of HACCP plan I 

20 Corrective action written in HACCP plan 

21 Reassessed adeauacv of the HACCP plan 

22 Records documenting the written HACCP plan monitoring of the 
crit~cal control points dates and t ~ m e s  of specific event occurrences 

Part C -Economic I bholesomeness 

23 Labellng - Prod~ct  Standards I 

24 Label~ng- Net Weights 

25 General Label~ng 
I 

26 Fin Prod StandadsiBoieless (DefecisIAQLiPak SkinslMoisture) I 
L 

Part D -Sampling 
Generic E. col i  Testing 

27 Wr~tten Procedures 1 

0-

36 Export 
-

37 Import 

X ( 38 Estabshment Groulds and P s t  Control 

39 Eslabllshment Construct~oniMaintenance x 

X41 Ventilation 

I 

42 Plumbing and Sewage 

I43 Water Supply 

44 IDress~ng Roomshavator~es 

45 Equipment and Utenslls 

46 Sanitary Operat~ons 

47 Employee Hygiene I 

48 Condemned Product Control 

Part F - Inspection Requirements 

I 

50 Daily l n s p c t ~ o n  Coverage 

.. 51 Enforcement X 

I 
-

52 Humane Handling 

53 Animal ldentif~cation 

54 Ante Mortem hspection 
, 

I 
55 Post Mortem hspection 

29 Records 11
 Part G -Other Regulatory Oversght Requirements 

Salmonella Performance Standards -

30 Correclive Actions 

Basic Requirements I
L 

1 56 

1 57 

Ewopem Community D~rectives 

Monttiy Review 

l o  

-

31 Reassessment 5 8  Notice of Intent to Delist O\;OID) x 
32 Writtm Assurance 5 9 

FSIS-5000-6 (04/04/2002) 
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60 Observat~onof ti-e Es?abl~shmen: 

Establishment ;032 1 Date 0" 1 1  132005 Slaughter & Processmg Operat~ons 

12 5 1 Product res~dues and greaye from pre\lous da) s operation \+ere o b s e r ~ e d  on food contact-surfaces of beef hooks in 
the product shlpplng recelL ing room 9 CFR 4 16 15 

39 5 l .a) Deteriorated and unprotected insulation over ducts and pipes \vas obser\.ed in the shipping room, carcass chillers. 
and slaughter room. 9 CFR 4 16.2 (b) 
b) Flaking paint and rust wzas observed on overhead beams and supports in the shipping'receiving room and in the same room 
ceilings had flaking paint. 9 CFR 41 6.2 (b) 
C) Accumulation of dust or debris was found on electrical cables over exposed beef carcasses in the slaughter room. 9 CFR 
416.2 (b) 
d )  The drop ceiling panels w,ere not properly installed to assure sanitary conditions in the beef boning and product 
shipping 'receiving rooms. 9 CFR 4 16.2 (b) 
e) Gaps at the bottoms and sides of  doors in the dry storage room for the packaging materials were not sealed properly to 
prevent the entry of rodents and other vermin. 9 CFR 41 6 .2  (b) 
f)Holes, cracks. and open spaces at the junction of wall and ceilings were observed in the area where exposed packaging 
materials were handled in the product packaging room. 9 CFR 4 16.2 (b) 

41;5i .a) Beaded condensarion was observed on ceiiings in one carcass chiiier and overhead pipes in ihe siaughier room. 9 
CFR 4 16.2 (d) 
b) Dripping water was observed from the ceilings in the beef boning and product shipping rooms. CFR 416.2 (d) 

58. Governmenr OfBrazi l  (GOB) mear inspection officials gave a iu'orice of intend to Delist to Esiablishment SIF 421 
regarding the inadequate implementation requirements for Sanitation Standard Operating Procedures (SSOP), Sanitation 
Performance Standards (SPS). and Government Oversight Enforcement, effective July 12, 3005. GOB inspection official is 
to evaluate the adequacy of  corrective actions and provide a full report to FSIS. 

-. -

61 NAME OF AUDITOR 

DI Faizur R Choudn D V M  
-

/' 



- - - 

-- 

- - 

-- 

-- --- - - 

-- 

- - -- 

-- 

U n d e d  S t a t e s  D e p a r t m e n t  o f  A g r l c ~ i t u r e  

Food S a f e t y  and  l n s p e d i o n  Service 

Foreign Establishment Audit Checklist 
- -- -- -. 

I ESTABLlyiMEhT W A V E  EVD LOCATICh 2 AUDIT DATE 3 ESTABLISdMENT \O 4 NAVE OF C3UNTRY 

Fribo~Ltda -- 07 12. 13 05 SIF 0076 B r a z ~ l  
B a r r e t o s .  S a o  Paul0 5 NAME OF AUDIT3RfS) 6 TYPE OF AUDIT 

Dr Faizur R Choudr), D \ W  
-X ON-STE AUDIT DOCUMENT AUD 

P l a c e  an X in t h e  Aud i t  Resul ts  b lock t o  i n d ~ c a t enoncompliance with r e q u i r e m e n t s .  U s e  0 if no t  appl icable. 
Part A - Sanitation Standard Operating Procedures (SSOP) AM!: Part D - Continued kud1t 

Basic Requirements Resuls Economic Sampling Results 
-

7 Written SSOP 33 Scheduled Sample 

8 Records cbcumenting implementation 34 Speces Testing 

9 Signed and dated SSOP by on-site or overall authority 35 Residue 
I 

Sanitation Standard Operabng Procedures (SSOP) 
Part E -Other Requirements 

.- Ongoing Requirements 
10 Implementation of SSOP s including monitoring of implementation 36 Export 

11 Maintenance and evaluation of the effecbveness of SSOP s 37 Import 

? 2  Corrective action when the SSOPs have faled to prevent direct 
tomduct codaminaticn or adukeration l l i ~ r i e n Gromds and p e t  ~ o n t r o ~  

13 Dally records document item 10 11 and 1 2  above 1 39 Establishment Construction/Ma~ntenance 

.-

Part B -Hazard Analysis and Critical Control 
Point (HACCP) Systems - Basic Requirements 

41 Ventilation 
1 4  Developed w d  ~mplemented a w r ~ t t w  Y A C C P  plan I I --

15  Contents of the HACCP ~IS! the food safety hazards crit~cal control I 42 Plumbing and Sewage 
points critical limits procedures corrective actions 

-, 

16 Records documenting imphrnentation and monitoring of the 43  Water Supply 

HACCP plan 
44 Dressing Roomshavatories I 

17 The HACCP plan IS signed and dated by the responsible I 

establishment individual I 
-- 45 Eqdipment and Utensils 

Hazard Analys~s and Cr~trcal contro lpo int  
(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

I S  Monitoring of HACCP plan 47 Employee Hygiene 

1 9  Verification and validation of HACCP plan I 
48  Condemned Product Control 

20 Corrective action written in HACCP plan 

21 Reassessed adequacv of the HACCP plan Part F - lnspectlon Requirements 

22 Records docurnentinq the written HACCP plan rnonitorinq of the .- ,. . rzI r~ bovernrnenl >Tarring 
critical control points- dates and times of spec~f ic event cc-currences 

50 Daily lnspct ion Coverage I 

23  Labeling - Product Standards 
- _____ 51 Enforcement I 

24 Labeling - Net Weights 

25 General Labeling 52 Humane Handling 0 
26 Fin Prod StandardslBoneles (DefedslAQLlPak Skinsilv'oisture) 1 53 Animal Identification n 

I -
-

Part D -Sampling 
Generic E. coliTesting 54 Ante Mortem hspection 0 

15527 Written Procedures 0 Post Mortem hsoection 

28 Sample ColkctionlAnaiysis 

29  Records 
- - - - --- - - - .-- - -

Salmonella Performance Standads - Bas~cRequ~rements 
56 Europew Community Directives 0 

-

30 Corrective Actions 0 1 57 Monrhy 9eview 

31 Reassessment 0 1 58 

3 2  Written Assurance I 

FSIS- 5000-6 (0410412002) 
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60 Observat~onof the Establ~shrnent 

Establ~shment5 SIF 0076 Date 07 11- 13 2005 Processing OperatJon 

7here nere  no slgnlficant findings to report aftel cons lde~a t~on  of the nature. degree and extent of all obsenatlons 

61 NAME OF AUDITOR 

DI Faizur R Choudn  . DVh1 
, 



- -- 

-- -- -- 

-- -- 

--- 

-- 

-- 

-- 

-- 

-- 

-- 

-- --- -- 
-- 

Unf ied  Sta tes  D e p a r t m e n t  o f  Agriculture 
F o o d  Safe ty  a n d  l n s p e d o n  Service 

Foreign Establishment Audit Checklist 
ESTABLIWMENT NAM,E AND LOCATION 2 AUDIT DOTE 

Frigorifico Bertin Ltda 07 14 05 

Vila Miisa S K 5 NAME OF AUDITOR,SJ 

Ituiutaba. Minas Gerais 

P l a c e  an X in t h e  Audit  Resu l ts  b lock  t o  indicate noncornp 
-

Part A -Sanitation standard Operating Procedures (SSOP) ' A W I ~  

Basic Reauirements Resu!:: 

7 Written SSOP 
I 

8 Records cbcumenting implementatlon 

9 Signed and dated SSOP by on-site oroverall author~ty 

Sanitation Standard Operating Procedures (SSOP) 
Ongoing Requirements 

10 Imolementat~on of SSOP s ~ n c l u d ~ n amon~tor lna of molem men tat ion 

11 Maintenance and evaluat~on of the effectiveness of S O P ' S  I 

12 Correctwe ac ton  when the SSOPs have faled to prevent d~rect 
~ m d u c t  ~ 0 R a m i n a t l ~ ~  or adulerat~on I 

13 Dally records document item 10 11 and 12 above 1 

Part B -Hazard Analysis and Critical Control 
Point (HACCP) Systems - B a s ~ cRequirements 

14 Dedeloped a d  ~mp'emented a ,+r,tte- HACCP plan 

15 Contents of the HACCP list the food safety hazards crlttcal control 
ao~nts c r m i m ~ t s  ~r0cedureS corrective act~ons ~ 

16 Records document~ng ~mpkmentation and rnonitor~ng of the 
HACCP plan 

17 The HACCP plan IS s~gned and dated by the respons~ble 
establishment ~nd~v idua l  

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

-
18 Mon~torlng of HACCP plan 

19 Vertfication and validation of HACCP plan 

20 Correct~vea c t ~ o nwr~tten In HACCP plan 
-

21 Reassessed adequacy of the HACCP alan I / q 

22 Records documenting the written HACCP plan monitoring of the 
c r ~ t ~ c a lcontrol po~nts  dates and times of specific event occurrences 

3 ESTABLISHMENT NO 4 NAME OF COUKTRY 

I SIF 0503 BR4ZIL 
I 6 TYPE OF AUDIT 

j n c e  w r t h  requirements. Use  0 if n o t  a p p l ~ c a b l e .  

Part D - Continued 1 AMII 

Economic Sampling Resu'ts 

33 Scheduled Sample 
I 

34 Speces Test~ng X 

Part E -Other Requ~rements I= 
1 36 Export 

1 37 lrnporl

I 38 EstaM~shment Grotnds and P e t  Control 

39 

41 

42 

43 

46 

47 

48 

n 

49 

. 51 
I 

52 

73 53 

54 

I 55 
4 - -

Establishment Construct~on/Ma~ntenance 
\-

-

Ventilation I 

Plumb~ng and Sewage 1 
Water Supply I 

-7-7 - - - - - - -
-- ---. .--

San~tary Operations 

Employee Hyg~ene 1 

Condemned Product Control I 

i e c t ~ o n- Requirements 

Government Staffing 

I 

Enforcement X 

Humane Handling 

An~mal ldentif~cation 

Ante Morlem h s p e c o n  I 

Post hilortern hspectlon I 

Part G -Other Regulatory Oversght Requirements 

-. 

Part C - Economic I\Nholesorneness 

23 Labelmg - Product Standards 

24 Labeling - Net We~ghts 

25 General Label~ng 

26 Fln Prod StandardslBoneless (DefedsIAQLlPak Skinshloisture) 

Part D - Samplmg 
Generic E. col i  Testing 

I-

I
27 b ' r~ t tenProcedures 

28 Savple Colkct~onlAnalys~s 

29 Records 

Salmonella Performance Standards -

3C Covectve Ac'lons 

31 Reassessmert 

32 Written Assu7ance 

FSIS- 5000-6 (04104l2002) 

Bas~cRequirements 
56 Europem Community Directives 

57 Monttiy Review 



-- 

FSIS 5000-6 (0410412002) Paqe 2 of 2 

60 Observaton of the Establ~shrnent 

Estalil~shment= 503 Date 07 14 1005 Slaughter & PI ocesslng Operation 

13 '5 1 .  The dail!, pre-operational and operational Sanitation Standard Operating Procedures (SSOP) records did not 
document the corrective actions properll, for identified deficiencies such as: to prevent recurrence of direct product 
contamination or adulteration of products. including appropriate ree\.aluation and modification of  the SSOP or appropriate 
improvements in the execution of the SSOP. 9 CFR 41 6. I6 

23'5 1 .  The monitoring records of critical control points did not include the time. initial or signature. 9 CFR 31?.5(b) 

38 5 1 Flies \+ere observed in the slaughter room 9 CFR -116 ?(a) 

61 NAME OF AUDITOR 

Dr F a ~ z u r  R C h o u d n .  DVM 
, 



-- -- 

-- -- 

-- -- - -- 

- - --- -- 

-- ---- -- -- -- --- - - -  - -  - - -- 

U n d e d  Sta tes  D e p a r t m e n t  o f  Agr icul ture 

Food Safe ty  a n d  l n s p e d ~ o n  S e r v ~ c e  

Foreign Establishment Audit Checklist 
-

1 E S T A B L I Y ~ M E ~ Th A N E  AND LOCATIOlu 2 AUDIT 3ATE 3 ES-ABLcSHME\T h O  4 'LAME OF COUNTRY 

Bertln Ltda 0' 18 7005 SIF 3181 BRAZIL 
--- -A 

Rdoi la Ya i  Ira1 Itaquiral Zona Rural Lm 01 5 NAME O F  AUDITOR(SI 6 T~~~~~ A U D I T  

\ a \  Iral. V n t o  Grosso do Sul I - --
Dl F a ~ z u rR C h o u d p ,  DVM I X ON-SIT-F AUDIT 

D O C U M E M  AUDIT 
, L-- --

Place an X i n  t h e  A u d ~ tResu l t s  b lock t o  ~ n d ~ c a t en o n c o r n p l ~ a n c ew r t h  r e q u l r e r n e n t s  Use  0 ~f not  a p p l ~ c a b l e  

IPart A -San~tabon Standard Operat~ng Rocedures (SSOP) ,,I, Part D - Cont~nued A U ~t 

Basic Requirements ResuIS E c o n o m ~ ;Sampling fiesul~s 
-

7 Written SSOP 33 Scheduled Sample 

8 Records dscurnent~ng ~mplemen!at~on I ( 34 Speces Testing n 
9 Signed and dated SSOP by on-site oroverall authority 1 35 Residue 

Sanitation Standard Operating Procedures (SSOP) ~ P T -Other Requirements E 
-.-- Ongoing Requirements ---

10 Implementation of SSOP's including monitorinq of implementation 36 Export 

11 Maintenance and evaluation of the effechveness of S O P  s I 1 37 lmport 1 
--

-- I 

12 Corrective action when the SSOPs have faled to prewnt direct I 
38 Establtshment Grolnds and Pest Control m d u c t  cottaminatla- or adukeration 

I ----

13 Daily records document item 10 11 and 12 above 39 Establishment ConstructionIMaintenance 

Part B -Hazard Analysis and Crit~cal Control 40  ~ i g h t  
I 

-
Pomt (HACCP) Systems - Basic Requ~rements 

41 Ventilation I14 Developed a d implemented a written HACCP plan 

15 Contents of the HACCP list the food safety hazards critical control 42 Plumbing and Sewage 
~ o i n t s  critical limits procedures corrective actions F-

16 Records documenling implementation and monitor~ng of the 43 Water Supply X 
HACCP plan 

44 Dressing Roomshavatories 
I 

_C_ 

establishment ind~vidual 45 Equipment and Utensils 1 
Hazard Analysis and Critical Control Point -. -

(HACCP) Systems -Ongoing Requirements 46 Sanitary Operations 

18 Montor~ng of HACCP plan 47 Employee Hygiene 
-

19 Ver'flcatior and val~dation c f  HACCP plan 
48 Condemned Product Control 

20 Corrective action written in HACCP plan 

21 Reassessed adeauacv of the HACCP plan. Part F - inspection Requirements 

22 Records documenting the written HACCP plan monitoring of the 
49 Government Staff~ng 

cr~ticalcontrol ~ o i n t s  dates and times of specific event occurrences 1 

Part C - Economic 1 Vholesomeness 50 Dally Inspct ion Coverage 

23 Labeling - Product Standards 
I 
I 

X

24 Labeling - Net Weights 

I 

25 General Labeling I 
52 Humane Handling 

26 Fin Prod StandardsIBonelffis (DefedsIAOLIPak Sk~nsWoisture) 53 Animal Identficat~on 
I 

----C-----
Part D -Sampling 

Generlc E. coli Testing 54 Ante Mortem hspection I 

27 Written Procedures 55 Posl Mortem hspection 
I 

28 Sample ColkctionlAnalysis 
Part G -Other Regulatory Oversight Requirements 

29 Records 

0
Salmonella Performance Standards - Basic Requ~rements 
56 Eurcpem Comvunity D~rectives 

30 CorrectiveAc1ions 57 M o ~ t t i yReview 
- -- - - - -

31 Reassessment 58 

1-

32 Written Assurance 591 
F S I S - 5000-6 (04/04/2002) 
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60 Obse-vat~onof the Establshment 

Establlshment 2 STF 3 I S  1 Date 07 18 7005 Slaughter Procesqmg Operation 

43 5 1 TWOM lndou s and t n  o air \ ents on the top o f  roof 1% ere not sealed proper I! to p r e ~  ent the entrance of rodents and 
other \ermln in the potable Mater tank 9 CFR 316 2 (g) 

61 NAME OF AUDITOR 

Dr Faizur R Choudr) . DVLI 



--- - -- - - - -- 

- - 

-- -- 

-- 

-- 
-- 

-- 

-- 
-- 

--- 

--- 

-- -- - 
-- 

-- 

-- 

-- 

Unrted Sta tes  D e p a r t m e n t  o f  Agr icukure  

F o o d  S a f e t y  a n d  1nspec;on Service 

Foreign Establishment Audit Checklist 
1 ESTA3LlSiil'JIEhT bhLIE kW3 LOCA-19'. 2 PL31T DATE 3 ESTABLIS-lVENT NC 4 NAME OF C C J h T R Y  

F r ~ b o ~Ltda 07 19 2005 SIF 2979 B r a z ~ l  -

A\  Hamilton Slnllonl s n Bairro Taboca 5 h A N E  Oc AUDITOR(Sj 6 TYPE OF AUDIT 

AIaputanga Mom Grosso (MT) I 

Dr F a ~ z u r  R Choudr). DVM 
I 

I X ON SITE A U D ~ T  DOCUMENT AUDIT 

Place an  X in the  Aud i t  Resu l t s  b lock  t o  ind icate noncompl iance with r e q u i r e m e n t s .  U s e  0 i f  n o t  applicable. 
Part A -Sanitation standard Operating Procedures (SSOP) Part D - Continued AM 1 1  

Basic Requirements R e s i t s  Economic Sampling ResuIts 

7 Written SSOP I 1 33 Scheduled Sample 

8 Records cbcumenting implementation 1 34 Speces Testing I n 
9 Signed and dated S S 0 3  by on-stte or overall authority 1 35 Residue I 

San~ ta t~onStandard Operabng Procedures (SSOP) 
Ongorng Requlrernents - -

10 Implementatton of SSOP s mcluding monitoring of implementation 1 36 Export 

Part E -Other Requlrements 
-

11 Maintenance and evaluation of the effecbveness of S O P  s 1 37 lrnport I-
12 Corrective action when the SSOPs have faled to prevent direct 

product cortaminatim or aduleration F ~ e n tGromds and P a l  Control I 

' 2  D3 I, rero'ds docume"t , !e l  : C  :I snd 12above I - -
1 JY 

-
tslaoiisnment ionstruct ion Maintenance I 

Part B -Hazard Analysis and Cr~tical Control 40 Ltght 

Pornt (HACCP) Systems - Bas~cRequirements 
41 Ventilation 

14 Developed a d  implemented a written HACCP plan 

142 Plumbing and Sewage 
ooints critical limits ~ rocedures  corrective actions -

16 Records documenting impkmentation and monitoring of the 43 Water Supply 

HACCP plan 1 
44 Dress~ng RoomsiLavator~es 

17 The HACCP plan IS signed and dated by the respon 
establishment ind iv idu~ l  45 Equipment and Utensils 

Hazard Analysrs and Critical Control Point 
(HACCP) Systems - Ongoing Requirements 

1 8  Monitormg of HACCP plan 

19 Verification and validation of HACCP plan 

20 Corrective ac t~onwr~nenin HACCP plan 

?I  Reassessed adeauacl o f t h e  HACCP cia: -
22 Records doc~ment ing  the written HACCP plan monitoring of the 

critical control points dates and times of specific event occurrences 

Part C - Economrc I Wnolesorneness 

23 Labe ing - Product Standards 

24 Labeling - Ne' Weights 

25 General Labelmg 

26 Fin Prod StandardsIBoneless (DefedslAQUPcrk Sklnshlotsture) 

Part D - Samplrng 
Generic E colr Testmg 

27 Written Procedures 

28 Sample Coikction~Analysis 

29 Records 

Salmonella Performance Standards - Baslc Requirements 

46 Sanitary Operations 

47 Employee Hygiene 

48 Condemned Product Control 

Part F - l r lspect l~n Requ!rements 

49 Government Staffing 

50 Dail) lnspxt ion Coverage 
I 

- 51 Enforcement 
I 

--52 Humane Handling 

53 Animal ldentif~cation 

I
I 54 AnteMortem hspection I 

55 Post Mortem hspection 

Part G -Other Regulatory Oversqht Requrrements 

56 Edropezr Conmunity Directives 
4-

33 Corrective Ac'lons 57 Monthy Qeview 
-p-p---p 

31 Reassessment I 

32 VJr~tlm Assurance 59 
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60 Observat~onof the Establishment 

Establishment = 1979 Date: 07'1 9 2005 Slaughter & Processing Operations 

There were no significant findings to report after consideration of the nature. degree and extent of all obserut ions.  
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Unrted Sta tes  D e p a r t m e n t  of Agr~cukure 
Food Safety a n d  l n s p e d o n  S e r v ~ c e  

Foreign Establishment Audit Checklist 
1 E S T A B L W M E \ T  hAME A 3  LCCkTl3U 2 ACIDIT 3 t T E  3 ESTAB-IS*NENT NO 4 hAME OF C3J"I-RY 

l3e1-m Ltda 07 30 1005 -- SIF1507 
-

Brazil 
Rod GO 161An1 167 S n Zona Rural 5 WAVE OFAUDlTOR(S) I 6 TYPEOF AUCIT 

hlozarland~aG o ~ a s  Dr Falzur R Choudrl,. DVM -1 

>; O N S - E A L D T T-
7 

DOCUMENT AUCiT 
-

Place an X i n  the  A u d ~ tResu l t s  b lock t o  ~nd rca tenoncompliance w r t h  requirements Use  0 rf n o t  a p p l ~ c a b l e  

Part A - San~tahon Standard Operatmg Procedures (SSOP) Part D - Cont~nued I nudt 
Bast': Requ~rements 

733 

Economlc Sampl~ng R e S J t s  

7 Written SSOP Scteduled Sample 
I 

8 Records &cumenling implementation 1 34 Speces Testing n 
I

9 Signed and dated SSOP by on-site oroverall authority 
I 1 35 Residue 

-* --

Sanitation ~ tandard  Operating Procedures (SSOP) 
Part E -Other Requirements 

Ongoing Requirements --- -- .-. 

10 Implementation of SSOP s ~ncludinq rnonltorlnq of implementation 36 Export I 

11 Maintenance and evaluatton of the effecbveness of S O P  s 37 Import I 

12 Corrective action when the SSOPs have faled to prevent direct -7-p 

product cortamlnatim or aduteration 38 Establishment Grounds and Pest Control 
- -- - -- &-

< L O U ~ ~ =Dal!y records document ;tern 10, ? ?  and 1.. su -
'l-C-,,- 1 tstaalisnment ConstructioniMaintenance X 

Part 6 -Hazard Analysis and Critical Control 40, Light 
.- ----

Point (HACCP) Systems - Basic Requirements ! 
41. Ventilation 

14 Developed a d  implemented a written HACCP plan i -~ 

15 Contents of the HACCP list the food safety hazards, critlcal control i 42 Plumbing and Sewage 
points critical limits ~ rocedures ,  corrective actions 

43 Water Supply I16 Records documenting impbmentation and monttoring of the 1 
HACCP plan ____i_--1-p 

-
Dressmg Roomskavatories 

17 The HACCP plan is slgned and dated by the responsible 
establishment individual 

Hazard Analysis and Critical Control Pomt -- I 

(HACCP) Systems - Ongo~ng 46 Sanitary Operations 1 
-

18 Monitoring of HACCP plan I 47 Employee Hygiene 

46 Condemned Product Control 1
F - Inspection Rqu~rements  

I 

19 Verification and validation of HACCP plan I 

20 Corrective actlon written In HACCP plan 

21 Reassessea aceauacy of !?e HACCP plan h 
I 1 1  

I22 Records documenting the wrltten HACCP plan rnonltoring of the 
49 Government Staffing 

critical control points dates and times of spec~fic event occurrences I 

Part C -Economic IWholesomeness 50 Daily Inspction Coverage 

23 Labeling - Pioduct Standards 
51 Enforcement X 

24 Labeling - Yet Weights 

25 General Labeling 52 Humane Handl~ng I 

26 Fin Prod StandardsIBoneless (DefeaslAQLIPak Skinshlo~sture) I 53 Animal Identification 1 

Part D -Sampling 
Gener~cE, col i  Testing 

I 
54 Ante Mortem hspection 

7 
I 

-

27 Written Procedures 55 Post Mortem hspectton I 

28  Sample CoIkctionIAnaiysis 

29 Records 
Part G -Other Regulatory Oversight Requ~rements 

Salmonella Performance Standards - Bas~cRequ~rements 
56 E ~ r o p e m  Community Directives 

-
0 

- -

30 Co.rect~ve Ac'lcns 57 MontY j  Rei iew 

31 Reassessment 1 5 8  

32 Written Assu'arce l 
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60 Observal~on of the Establ~shrnent 

Establishment = 4507 Date 0' 20 1005 Slaughter & Processmg Operations 

39 5 1 Yumerous open spaces at the junctlon of \%all5 and celllngs \$ere not v a l e d  proper11 to preient the entrance of 
rodents and other iernlln In the dr) storage room 9 CFR 41 6 2 (b) 

--- .-
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U n i t e d  S t a t e s  ~ e ~ a r t m e n t  o fAgr lcu t tu re  

F o o d  S a f e t y  a n d  l n s p e d i o n  Service 

Foreign Establishment Audit Checklist 
-. - -- --- -- --a --
1 ES'kE-ISHVENT Y t M E  AkD LOCbT13N 2 AiJD T DATE 3 ESTABLISHMENT h O  4 NAME OF COJNTSV 

Fr ibo~Ltda 07 21 1005 SIF 0862 Bran1 
- --

Go~anla 5 NAME OF A U ~T O R ~ ~ )  6 TYPEOF A U D T  
- .-Goias Dr Famr  R C h o u d n .  DL'M X ON S T E  AUDIT 

DOCUMEhT AUDIT 

Place a n  X in the Audi t  Resul ts  b lock t o  indicate noncompliance with requ i rements .  Use 0 if n o t  a p p l i c a b l e .  
- .-

Part A - Sanitation Standard Operating Procedures (SSOP) Part D - Continued 
Basic Requirements Results Economic Sampling 7-
 I A&I! 

Qesu'ts 

I n 
I 

7 Written SSOP 

8 Records dscumentng implementation 

9 Signed and dated SSOP by on-site oroverali authority 

San~tatron Standard Operabng Procedures (SSOP) 
Ongoing Requirements 

10 Implementaton of SSOP s including monitoring of ~mplernentation 

11 Maintenance and evaluation of the effecbveness of SSOP's 

12 Correctiveaction when the SSOPs have faled to prewnt direct 
product cortarninatiffl or adukeratlon 

--- ..-r i n r ,...,*-13 ,. - ~ " ~ r i ~  men! ter7 $ 0  14 : 2 a b ~ r f  

Part B -Hazard Analysis and Cr~t ical Control 
Point (HACCP) Systems - Basic Requirements 

14 Deveioped a d  Implemented a written HACCP plan 

15 Contents of the HACCP llst the food safety hazards critlcal control 

1 33 Scheduled Sample 

1 34 Speces Testinq 

1 35 Residue 

Part E -Other Requirements 

1 36 Export 

1 37 lmport 

38 Establishment Gro~nds and Pest Control 
-

J Y  tstaolisnment ionsiruction/Maintenance 

41 Ventilation 

42 Plumbing and Sewage 

1 water supply --

I 

I 
--C-


I 

--App 
-___t_-

I 

I 
-

I 

I 

points cr~tical limits ~ r o c e d u r e s  corrective act~ons 

16 Records d  o c u r 
HACCP plan 

17 The HACCP plan I S signed and dated by the responsible 
establ~shment ~ n d ~ v ~ d u a l  

Hazard Analysis and Critical Control Point 
(HACCP) Systems -Ongoing Requirements 

18 Monitor~ng of HACCP plan 

19 Ver~f~cat ionand validat~on of HACCP plan 

20 Correct~ve action written In HACCP plan 

23 Reassesseo adeqacc: o f t Q e  UACCD clam 

n 

------------t---- 44 Dressmg Roomshavatories 

45 Eauiornent and Utensils - ,  , 

46 San~tary Operat~ons 

1 47 Employee Hygiene 

48 Condemned Product Control 
-

I 

I 

I 

Part F - lnspectlon Requirements 

49 Government Staffing 

50 Daily Inspct ion Coverage 
__C__ 

51 Enforcement X 

52 Humane Handling I 

- I 

53 An~mal Identification 

-
I 

54 Ante Modern hspection 
I 

55 Post Mortem hspection 

Part G -Other Regulatory Oversight Requirements 

I 

56 Europeal Community Directives 0 

( 57 Monti-iy Review I X  

I 58 

22 Records docurnentlng the wrltten HACCP plan rnonltoring of the 
critical control ponts dates and times of specific event occurrences 

Part C - Economic 1hholesomeness 
-

23 Labehng - Product Standards I 

24 Labeling - Net Weights 

25 General Labeling 

26 Fin Prod StandanjsiBoneiess (DefedslAQLiPak Skins/Moisture) 

I1 
Part D - Samplmg 

Generic E. coli Testing 

27 Wrilter Procedures I 

28 Sample Colkction/Analys~s 

29 Records 

Salmonella Performance Standards - Basic Requ~re 

30 Corrective Actions 

31 Reassessment 

32 Written Assurance 59 
I 
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60 Observat~onof the Estabkhment 

Estdblishment = 0861  Date 0' 2 I 2005 Slaughter S- Processing Oprrat~ons 
57 51 On record reklsw. agreed correction dates Mere not met on timel! basis and G o ~ s r n m e n t  of Bra711 mspectlon off ic~al< 
took no actlons to compl! on the supen  isor), month]! reports 9 CFR -11 6 17 and 4 17 8 
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Informal Translation 

Official Letter Number 1011DIPON05 
Dated Nov 04,2005 

Mr. Counselor 

I acknowledge receipt of the "FINAL DRAFT of the REPORT OF THE AUDIT 
CARRIED OUT IN BRAZIL COVERING BRAZIL'S MEAT INSPECTION SYSTEM - July 

7 through July 27, 2005 -", forwarded to me by Dr. Sally White, International 
equivalence Director, FSISIUSDA. 

DIPOA, in the last months, carried through several workshops as per Circular 
Numbers 1751CGPEIDIPOA12005 and 1761CGPEIDIPON2005 with the objective of 

training employees performing inspection activities at the establishments eligible 
for the United States. Also, in this period, training courses in microbiology were 

carried out for employees of private and public laboratories. 

Sincerely 
Nelmon Oliveira da Costa 

Director DIPONSDAIMAPA 

Ilmo. Sr. 
Alan Hrapsky 
Conselheiro de Assuntos de Agricultura 
Embaixada dos Estados Unidos da America 
SES -Avenida das N a ~ d e s .  Quadra 801, lote 3 
70403-900 Brasilia -DF 



REPUBLICA FEDERATIVA DO BRASIL 
MINISTERIO DA AGRICULTURA, PECUARIA E ABASTECIMENTO - MAPA. 

SECRETARIA DE DEFESA AGROPECUARIA - SDA 
DEPARTAMENTO DE INSPECAO DE PRODUTOS DE ORlGEM ANIMAL - DIPOA 

Oficio No 1011DIPOAl05 Brasilia, 04 de novembro de 2005 

Senhor Conselheiro, 

Apraz-me cumprimenta-lo e ao mesmo acusar o recebido do "DRAFT FINAL 
REPORT OF ON AUDIT CARRIED OUT IN BRAZIL COVERING BRAZIL'S MEAT 
INSPECTION SYSTEM - July 7 through July 27, 2005 - ", encaminhado pela Sra. Sally 
White, Diretora de Equivalencia lnternacional do FSIS/USDA. 

0 DIPOA, nos ljltimos meses, realizou varios workshops focalizando as Circulares 
nos 175/CGPE/DIPOA/2005 e 176/CGPE/DIPOA/2005 com o objetivo de treinar os 
funcionarios envolvidos nas atividades de inspeq%o junto aos estabelecimentos 
habilitados para os Estados Unidos. Tambem, nesse periodo, foram realizados cursos de 
treinamento em microbiologia para os funcionarios dos laboratorios oficias e privados. 

Atenciosamente, 

Nelmon Oliveira da Costa 
Diretor do DlPOAlSDAlMAPA 

Ilmo. Sr. 
Alan Hrapsky 
Conselheiro de Assuntos de Agricultura 
Embaixada dos Estados Unidos da America 
SES -Avenida das Naqdes. Quadra 801, lote 3 
70403-900 Brasilia -DF 
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